
Dining 

& Function 

Menu  



Breakfast 
M O N D A Y  ~  F R I D A Y  8 A M  -  1 1 A M  ;  

S A T U R D A Y  &  S U N D A Y  8 A M  T O  1 2 N O O N

B E L E T T I  B I G  B R E A K F A S T  T O W E R  6 5 . 0
~ Perfect for sharing ~

two poached eggs, two fried eggs, crispy bacon*, 
roasted cherry tomatoes, feta,

 four hash browns, four chipolata beef sausages, 
mashed avocado, sautéed mushrooms & toast.

 Top tower: Two house made scones
 served with butter, jam and whipped cream

 *halal option ~ pan fried sujuk

B E L E T T I  B I G  B R E A K F A S T  2 5 . 0
 two eggs of your choice, crispy bacon, spinach, hash brown, 

two chipolata beef sausages, 
 sautéed mushrooms & sourdough toast

T H E  A D R I A T I C   2 2 . 0
 two poached eggs served with a tomato, capsicum, 

onion & fresh chilli sauce, pan fried sujuk, 
side of feta & olives, toasted ciabatta

Z U C C H I N I  C O R N  F R I T T E R S  ( V E G )  2 0 . 0
 with two poached eggs, cherry tomatoes, fresh avocado & feta

C H I L L I  E G G S   1 9 . 0
 scrambled chilli eggs served with pan fried sujuk & toasted ciabatta

S M A S H E D  A V O C A D O  &  F E T A  ( V E G )  1 9 . 0
 served with two poached eggs on sourdough toast 

A V O C A D O  O N  S O U R D O U G H  T O A S T  1 4 . 0

V E G E T A R I A N  T H R E E  E G G  O M E L E T T E  ( V E G )  1 9 . 0
 with mushrooms, spinach, tomato & mozzarella, sourdough toast 



Breakfast 

T W O  E G G S  O N  S O U R D O U G H  ( V E G )  1 2 . 0
 with your choice of Poached / Scrambled / Fried

E G G S  B E N E D I C T  1 7 . 0
sourdough toast, bacon, poached eggs & hollandaise sauce

E G G S  F L O R E N T I N E  ( V E G )  1 7 . 0
sourdough toast, spinach, poached eggs & hollandaise sauce 

E G G  &  B A C O N  R O L L   1 4 . 0
 toasted ciabatta roll, crispy bacon & two fried eggs 

H O U S E  M A D E  S C O N E S  ( V E G )   1 2 . 0
 served with butter, jam and whipped cream

 
T O A S T  ( V E G )  9 . 5

 Sourdough, Spiced Fruit, Multigrain, Gluten Free
two slices served with preserves & butter

K I D S  B R E A K F A S T  ( U N D E R  1 0 )  1 1 . 5
 fried, scrambled or poached egg on toast served with one hash brown

 
E X T R A S

Egg ~ Slice of Toast                                                         3
House made Honey Mustard Mayonnaise ~ Aioli    3
Hollandaise ~ Feta ~ Side of Olives                             4
Hash Brown ~ Chipolata Beef Sausage                      4
Roasted Tomato ~ Mushrooms ~ Spinach                4
Smashed Avocado ~ Fresh Avocado                          5
Crispy Bacon ~ Pan Fried Sujuk                                    5
A selection of Cakes, Muffins, Croissants, Biscuits 

& Banana Bread also available

Full Menu Available from 10am ~ Yes we do spilt bills!

M O N D A Y  ~  F R I D A Y  8 A M  -  1 1 A M  ;  
S A T U R D A Y  &  S U N D A Y  8 A M  T O  1 2 N O O N



Specials
E V E R Y D A Y  F R O M  1 0 A M

Entree

S O U P  O F  T H E  D A Y  1 3 . 0
served with bread  

Mains

 P O R K  B E L L Y ( G F )  3 6 . 0
served with seasonal vegetables & chive mash potatoes, 

finished with a sweet pork jus

B E E F  S P A R E  R I B S  3 6 . 0
slow cooked in a hearty tomato, onion, carrots & capsicum sauce, 

served on a bed of chive potato mash



Lunch 
E V E R Y D A Y   1 0 A M  -   3 P M  

S T E A K  P A N I N O  2 0 . 0
marinated steak, peppers, onion, cheese, lettuce, relish 

P R O S C I U T T O  P A N I N O  2 0 . 0
prosciutto, buffalo mozzarella, roquette, balsamic glaze

S A L A M I  P A N I N O  2 0 . 0
 salami, tomato, buffalo mozzarella, roquette

C H I C K E N  C O T O L E T T A  P A N I N O  2 0 . 0
crumbed chicken, lettuce, chargrilled eggplant, aioli 

+ side of crispy Chips 5

E V E R Y D A Y  F R O M  1 0 A M

Salad

M I X E D  G R A I N  S A L A D  ( G F )  ( V E G A N )   2 2 . 0
Quinoa, roquette, beetroot, currants, cranberries, pumpkin, almonds,

sunflower seeds, pomegranate & house dressing 
add chicken cotoletta                              6
add grilled marinated chicken (gf)        6

B E L E T T I  S A L A D  ( G F ) ( V E G )  2 0 . 0
Mixed lettuce, cherry tomatoes, bocconcini cheese, 

sliced cucumbers, red onion & house dressing
add chicken cotoletta                               6
add grilled marinated chicken (gf)         6



Entree
E V E R Y D A Y  F R O M  1 0 A M

G A R L I C  B R E A D   1 2 . 0
with house made garlic butter 

O L I V E S   1 0 . 0
house marinated & served with bread 

B R U S C H E T T A  ( 4 )  ( V E G )   1 8 . 0
topped with cherry tomatoes, red onion, basil, bocconcini cheese, 

dressed with olive oil & balsamic glaze 

S I C I L I A N  B R U S C H E T T A  ( 4 )   1 9 . 5
topped with sliced prosciutto, cherry tomatoes, red onion, 

basil, bocconcini cheese, olive oil & balsamic glaze 
& crispy prosciutto

A R A N C I N I  ( 4 )   1 8 . 0
risotto balls filled with cheese, peas & mushrooms, 

served with Napoli sauce & parmesan

C H I C K E N  R I B S   1 8 . 0
grilled chicken ribs marinated in chilli, garlic, lime, honey & basil

L E M O N  P E P P E R  C A L A M A R I  E N T R E E  2 0 . 0
seasoned & flash fried calamari served on roquette, side of aioli 

Large Sharing platter for 5      65.0



Pasta
E V E R Y D A Y  F R O M  1 0 A M

L I N G U I N E  D I  M A R E  “ C H E F S  S I G N A T U R E  D I S H ”   3 6 . 0
 Moreton Bay Bug, mixed seafood, olive oil, chilli, garlic, 

white wine, fresh parsley

G A M B E R I  R A V I O L I   3 2 . 0
 prawn filled ravioli, cherry tomatoes, parsley, white wine, olive oil, 

lemon & peeled prawn

S P I N A C H  &  R I C O T T A  R A V I O L I  ( V E G )   2 9 . 0
 Napoli sauce, parmesan 

R I G A T O N I  B O L O G N E S E   2 9 . 0
 house made rich beef bolognese, parmesan

L I N G U I N E  D I  P O L L O   2 9 . 0
chicken, mushroom, avocado, cream reduction, parmesan

C A S A R E C C E  M A T R I C I A N A  2 8 . 0
 bacon, capsicum, olives, mushrooms, chilli, garlic, Napoli sauce, parmesan 

R I G A T O N I  C A R B O N A R A  2 8 . 0
bacon, white wine, cream, parmesan

L I N G U I N E  A G L I O  E  O L I O   ( V E G )  2 5 . 0
 olive oil, garlic, chilli, fresh parsley, parmesan

Risotto
V E G E T A R I A N  R I S O T T O  ( G F )  ( V E G )   2 6 . 0

spinach, peas & semi dried tomatoes, garlic, white wine & vegetable stock, 
parmesan & a dash of Napoli sauce. Optional Vegan - no parmesan  

 Option to add chicken (GF)   6 

E V E R Y D A Y  F R O M  1 0 A M



Main
E V E R Y D A Y  F R O M  1 0 A M

3 5 0 G M  R I B  E Y E  ( G F )   4 9 . 0
your choice of garlic butter, creamy mushroom sauce, 

green peppercorn sauce or red wine jus*

E Y E  F I L L E T  M E D A L L I O N S  2 5 0 G M S  ( G F )  4 8 . 0
served with seasonal vegetables & garlic & chive potato mash, 

your choice of garlic butter, creamy mushroom sauce, 
green peppercorn sauce or red wine jus*

B A R R A M U N D I  ( G F )    3 8 . 0
pan seared, served with chat potatoes, seasonal vegetables, 

pumpkin purée & lemon herb oil

L E M O N  P E P P E R  C A L A M A R I  M A I N   3 2 . 0
seasoned & flash fried calamari, served on roquette, aioli

C H I C K E N  S C A L L O P I N E  3 4 . 0
 pan fried chicken breast, mushrooms & white wine 

served with seasonal vegetables, garlic & chive potato mash.

C H I C K E N  P A R M I G I A N A   3 2 . 0
topped with Napoli sauce & mozzarella cheese, sides of crispy chips & salad 

G A R L I C  P R A W N S  ( G F )  3 8 . 0
prawns sautéed with garlic, white wine & cream, rice  

 (Optional Chilli Prawns)

Sides
BOWL OF CHIPS WITH AIOLI OR TOMATO SAUCE         10.0
ROQUETTE SALAD, PARMESAN, BALSAMIC DRESSING    8.0
SIDE OF ROASTED CHAT POTATOES                                     5.0
SIDE OF CHIPS                                                                               5.0
HONEY MUSTARD MAYONNAISE ~ AIOLI                             3.0
CHILLI FLAKES  ~ CHILLI OIL                                                      3.0
SIDE SALAD                                                                                    5.0



Dessert
E V E R Y D A Y  F R O M  1 0 A M

B E L E T T I  C H O C O L A T E  D O M E   1 9 . 0
chocolate brownie presented in a chocolate dome, 

 served with a warm chocolate sauce, vanilla ice cream & biscuit crumb 

V A N I L L A  B E A N  C R E M E  B R Û L É E   1 6 . 0
classic rich custard flavoured with vanilla bean

 & a crisp caramelised sugar top crust 

S T I C K Y  D A T E   1 6 . 0
 Served with warm caramel sauce & vanilla ice cream 

G E L A T O  ~  P E R  S C O O P   5 . 5
chocolate ~ pistachio ~ lemon ~ strawberry - mango

A F F O G A T O   9 . 0
espresso shot served with vanilla ice cream

 with a shot of Tia Maria / Frangelico / Baileys / Amaretto  18.0

N E W  Y O R K  C H E E S E C A K E   1 5 . 0
 classic baked cheesecake dusted with icing sugar

L E M O N  M E R I N G U E   1 5 . 0
  vanilla tart filled with smooth lemon curd & topped with torched meringue

F L O U R L E S S  C H O C O L A T E  C A K E  ( L F  &  G F )   1 5 . 0

R A S P B E R R Y  W H I T E  C H O C O L A T E  C H E E S E C A K E  1 5 . 0

M I N I  C A K E S  F R O M  5 . 5
available from the display fridge 



Kids Meals
E V E R Y D A Y  F R O M  1 0 A M

S M A L L  M E A L S  F O R  
K I D S  U N D E R  1 0

1 5 . 0

K I D S  C A L A M A R I  &  C H I P S
K I D S  L I N G U I N I  B O L O G N A I S E
K I D S  L I N G U I N I  C A R B O N A R A

K I D S  L I N G U I N I  N A P O L I
K I D S  C O T O L E T T A  &  C H I P S

M I N U T E  S T E A K  &  C H I P S

D E S S E R T

V A N I L L A  I C E  C R E A M  W I T H  T O P P I N G  
5 . 5

G E L A T O  ~  P E R  S C O O P  
5 . 5

chocolate ~ pistachio ~ lemon ~ strawberry - mango

M I N I  C A K E S
from 5.5


